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(57)Abstract 

PROBLEM TO BE SOLVED: To obtain a rice flour excellent in processing suitability for a processed food such as bread or noodles and to 
provide a method for producing the processed food excellent in quality by using the rice flour as a raw material. 

SOLUTION: This rice flour excellent in processing suitability can be obtained by immersing raw rice in water containing an amylase added 
thereto, then freezing the resultant rice, drying and powdering the frozen rice. Gluten in an amount of 1 5-25 wt.% based on the resultant rice 
flour is added thereto to prepare a dough, which is used to produce a processed food such as bread or noodles. Water or hot water in an 
amount of 70-80 wt.% which is somewhat larger than that in the case of wheat flour and based on the rice flour is used when producing the 
bread. Brown rice can be used as the raw rice. 



LEGAL STATUS 

[Date of request for examination] 10.07.1998 

[Date of sending the examiner's decision of rejection] 

[Kind of final disposal of application other than the examiner's decision 
of rejection or application converted registration] 

[Date of final disposal for application] 

[Patent number] 3075556 

[Date of registration] 09.06.2000 

[Number of appeal against examiner's decision of rejection] 

[Date of requesting appeal against examiner's decision of rejection] 

[Date of extinction of right] 09.06.2003 

Copyright (C); 1 998,2003 Japan Patent Office 



http://www19.ipdl.ncipi.gojp/PA1/result/detail/main/wAAAv6a4fVDA41 1032706P1.htm 



05/10/12 



(19)B#H#if/? (J P) 



Japanese Patent No. 3075556 




(B 2) 



(45)f8fTB ¥fi£l2f£8£14B(2000.8. 14) 



(24)? 



(11) WW** 

#8x^3075556-^ 

(P 3075556) 
fcB TfiXl 2^6 3 9 0(2000.6.9) 



n T n t PI 7 




F T 






f\LoL 1/ IU 




A93I 

AiOL 


1 /I 0 


A 

A 


i\L il) 6/00 




A9 1 r> 


Lf OO 




9 /IS 

Lf 00 






6/ OO 




A91T 1 /I fi 
AZ OL 1/10 




A23L 


1/16 


A 

A 










«*«<75^C4 (i6I) 




#S¥9-209882 


<73)«f 




591011029 












(22)aHB 


¥^9^7^18B (1997.7. 18) 






£#*#JRTtJ:*:*H/h»27 






(72)36 


mm 


ASS Ft^C 


(65)4>H#^ 


#^¥11 -32706 








(43) ana 


¥ritll¥2 J3 9 0 (1999.2.9) 


(74)tt3A 


100090941 




¥fi£lO^7^10B (1998.7.10) 





























(54) [feuuro^i*] *«&a^*n*ffl^fciniftfli<t>«ifife 



1 

(57) [«ffFff3jc<D®H] 

[ffi^«3] /h*»©4aiiXti-»i:ftAT, W*JS 

1 Xtt2 JcK«fc<D#t&£^<ZM5~25»g%KffiMSi-£y 

Sifi^ffi. 10 

1 x«2 (cfH®co*^ t-e <oi5~25aa%tcffl^-r-i>y 

;P T" > R tf70~ 80Sffi % <D *X £ flPlE L T / 1 > £ Jfc 



2 

[0 o 0 1] 
[0 0 0 2] 



( 2 ) 

3 

[0 0 0 3] 

©/jN^jnx^straeioftiiSr^r-rssarospx*© 

Slt^KlSofc. -TfetJ-B. #ISW©fi!*Jl 1 (CIS*© 
fBWtt, £*£&«LT, » 
:fi»©ft*<fcttttK:S:b«>TiE^. JDXatt©T<nfc 

r. /h«»oaftfc«ttic*to»Tifiv»i:*»*ii«'«- 

it. 1 Xtt 2 CEiO*»S«ffl LT. /JnS^JDP 

<DMmj}mzmm?z>b<DT°&z>. sec *&w<Dm 30 

[0 0 0 4] 

L<m.m-rz>. ^moymm-^ r%j ©^«, # 

ra»%j *%SH©«5£Jg 1 

UfcfciKiSU ft»LT»*fcf 5 i i S»«it5. 

*%9iK:&<r>T. mnt-rzMit. *-<b«»*»£*sibi 

***8fe^L, 757- v&mmvrz7k(piz%i&-z:5~ 
nmm, *fsu<ia8~ioB$^!i«-r-i»o ^jpt-sts 

7-ftlTH *©-*? (750-xa 

*>&R&m*rrttAi-7*sa*. 1*80-735- t?£ 

ffiffi-f £©*W*L<a. 7 5 5--fe*te. zk loog 
5O~2O0mg IS<7)«lTi»tl>tJ;^. *iLT«i 

*4t»ttfL<t»i«waRekAa!i*asttiLfc*T»oTt) 50 



4#ffF SB 3075556*1 
4 

£L<«. J|liMUtt&€JBt>. -30—40 tt*5 

Tt>3IL£*.&^. *|ft©&gte 200^-y z/a.Ek_k<DWL 

[0 0 0 5] ^fglEtC&^Tte, t*S75 5- tf£Ss 
JPLfcTkCliiarr&CttCfc-^T, *fe<OT^%«fiE 

u *f»tbT©jpxatt*Jt?sirsc 
©^i#»»inxftss«ia-r*«^ciH*3a:«i«3* t » 

«. Sfc. + 7 3?-Kt*C, ^;U->^A^ 
SSSfllUTiK,!:. 75 5— tf©f^ffl*ft«fl:a-&»C 

-5. #;p>"5Z4ttiLTte, k&^j^A 
<0!l*.tfW*«tt5|5) TteiH**. »#tt©j&**e>*» 

X£,BS:SrrsXigTS&tt]LTt>J:tA. *%WiC*5ViT 

©stc^K^T. *&©*!<&£&« u 
lewtt. *»s«arr*>K:iRu xia©«k^(c. 

75 5— tf*WnLfc**fc«fltU&tMttSU *©* 
[0 0 0 6] 2 C8E*©*«&«, BlJfcJH 

-etuft. *^^fc<tti«*, 3E*^e>*nxjgtttc»tj 
*»*ffl^r«ufciipxftfl. «^.tf*:*/^>tt, 

*<«Ct>. ^©^*?&Srt#-5lC«. $-Ti:^5, 75 5- 

[0 0 0 7] *3£W<Dm$tm 3 (CfH®©»PXftS©glit 
A°>^&^©<fc?fCfi£*7^»£nTt^-5/hS 



( 

5 

25% \zm%?2> >/)\,7->*MW.-tZ Z. £ swftt-r 5 t> 
*t»lr»LT15~25%JPELTffiffl-r^i:. H2lt&*xf» 

>*»a, (5fiA>. 7-*>*) ©.ts&inxAesa 

5i§&«l8~22%. »at&©fWH£LTfl*tf«3llfflK: 

L/t>, MEJft/X>. 5«tX. 
ancjpxLTgtjfi-f ci©*fc. 

[0 0 0 8] £©±5»CbT»iftl,ifcaqifcatt. ftg 

mm. Uifc/t > t S b&t,i, lotO 

©£#/1>t4. /hfcf&l \zttLT-£XB (fctz^X*® 
& ' J^tLfcfc©) 0.2 ©MEftlB«£LT^fc»<. 

^jtoBEl-fcfc©) t'f^ATM^HUS^-Jit^ Lit** 

o&3j»e.na*<iB««tfc«>fiifflb**»-3fc4:*©*rs»a: 

[0009] *f£w<Dm#m4 icf2*£©n>©ssitS; 
E«so*t»t. ^■»i5~25%iwi : i^-r^^;^>. 

70~80%©7kXl4i§£iPiELTA>£Jfc£&U Z.tl& 

(C*tLT15~25%< jff $ L< I420%eg[ff SCDA^^ 
*fLT5~20mg^Jp-r^Ci^JfSL^^ 



3 ) • #£FS8 3 0 7 5 5 5 6^ 

6 

^•^70~80%dSiJ^T-*pE-r^>o *l»lc#-r**©lPE 

10 ££7k©J)PEfi#80% 3 1. /OtLTOS 

KM£lClMW£i;*'r<r>. d©/t>^Jfii:LT(4. fit* 
JS 1 Xte 2 CEtO*ST8 L 9)V=r > ©f& 

fc. 9*. it. Sii»a- ->3-h^>^#Rtfi5rg© 

X h U- h»KJ:oTt>X»4+aj*KJ:-3T«LTt>lS 

+»lgLT/t>4ffitt?.. ©:£)£{::£ 9 

A >£S8iS-r /h*t»©80~85%g*£#fg<8 
»CJ:*SS*t»Tf^aU. 200—300 ■c©a*T?«asE , r* 

7tS. Cl©«kp(cLT*l»^e>iiLfc/t>t4, #x.T 

fc*t4^tot.-r, >©*£•«, ^©tNT©®** 

&hm&T'$>2>. lit. U-X>, <4*. M«««S2n 
[0 0 10] 
[0011] 

mmw i ] 

40 TUH5<£>S*lkg£7kftU 

M) Sa*100gtr-P^100 mg»UpLfc«f*t#jaTflOWf 

mmmLfz. x.izz\nzTs.7—v*.mmfrt>H\&±tf 
t. -3o~-4o , CT5P#ffl«iis^bfe. cn^i^n 

t J: 0 200 ^ y x a / X C ««»{t U fc*t» * »fe . 
/hft»tra«»c/h*l»*KWfr*flixft 
sicmjupLTfc. ttxftB^cDffis • McKftrea&tt& 

[0 0 12] 
50 [^SggiJ 2 ] 



( 4 ) 



13 0 7 5 5 5 6^ 



[0 0 13] 

(1) ^-*>rosijft 

*^J2T-»^.tlfc4;^500gIC < £Okx> (=FS£»t& 
St r^U-y^Aj ) ££*#><7)20%. £t£20g . 10 
* 400nlSillA.TJ:<gfiU MHraMffeXMEL 

p -)ux- 5 - * >ttic« o tii lt 5 - * > ea& l* 

(2) 5i:A,©§Sjg 
illt«2Tf#6tl&i:*«600gfc. 

S r^U. v ^Aj ) fc^*^W18%, 20g» 
400nl*io*.-CJ:<eSU HHraMftMU « 

[0 0 14] 

4 ] 20 



§g*S#J 2 Tfte>tlfci:^800glcyjl,^> (HlfiS0fl 3© 
feO) 200g. J&Bg*ft¥l20g . y 3 -hr>y 50g. -f- 
XMOg . &&20g . *^{t^;i/f>^A20mg. $«50g 
£iD*.Tig£U WtK 600cc£3)P;iT*gfiL.T/1>£Jtt 
(Hr>) -©/1>£ife£27~371CTi$40#|lflfg 
##MS!U 200 2.5#RI|;*-:/>T-j& 

[0 0 15] UTF. #«W©&*£ttlfc«K«fcoT«iPI 

«, T^oBtcia-r^xhiJOT-^s. m, tas 

»J ttt. lOOg (Ca -7 3 5— tffclOmg^JObfe 

m\z&*& 5 wHBfiar * n <t . 

[0 0 16] 
«1] 



No 






-f 






D 


*«fe-A«»-&»-St& 




A 


*tt-*sie-j*ig-io*-«» 












*«j-Aaat-st*s-$BS-s» 








mt 3. 5f& 



nsrt*is»$n-5. e**ffl^T, ±mzmv 

[0 0 17] 



[i*Sfc#J2] *t». fMl^>. *<£>JJOEft£S*-TA-> 

[0 0 18] 
[*2] 



9 

A. 



( 5 ) 



%TVfWi 3 0 7 5 5 5 6^ 
10 



No 






* 






■i 


100 % 


20% 


65 % 






a 


100 


20 


70 




ASF 


/\ 


100 


20 


80 








100 


20 


85 







B. *»t^;l^r><DH« 



No 


*» 




* 








100 % 


10% 


75 % 








100 


15 


75 








100 


20 


78 




• mtt-h 


J- 


100 


25 


75 






•J 


100 


30 


75 







±^©ijg^^e,. jfcftHdttLT. *«70~80%. 
[0 0 19] 



[6] Jb I C * ^ t C « f -5 *> © T * -5 . 



( 6 ) 3 0 7 5 5 5 6^ 



&m ¥5 -68468 ( J P, A) 


(58)HSLfc#I?(Int.Cl. 7 , DB«) 


ftffl ¥4 -287652 ( J P, A) 


A23L 1/10 


mWl 0855-108263 (JP, A) 


A21D 2/36 


&m ¥7 -250637 ( J P, A) 


A21D 2/38 


gfffl 0349-116247 ( J P, A) 


A23L 1/16 


&ffl 0360-87744 (JP, A) 


J ICST77<il/ (JOIS) 


mm 0355-61770 (JP, A) 


JAFIC77-T* (JOIS) 


<$M ^4 -200357 ( J P, A) 




Food Technol, Vol. 





35, No. 11, 1981, p. 38-42 



